
TAPAS GALORE

Our menus celebrate local & regional ingredients as well as sustainable meats & seafood, 
reflecting our commitment to environmental stewardship & regional community partnerships

If you have any food allergies or intolerance, please inform our service associates 
All prices are listed in Singapore Dollars (S$) and subject to a 10% service charge and prevailing goods 

& services tax (GST)

*Maximum two portions per order.

Choice of one free dish + one soft drink/chilled juice/iced 
or hot chocolate per child with each All-You-Can-Eat Tapas 

Brunch package purchased. For kids age below 12years old only.

All You Can Eat Tapas

Dolce

Spanish-Style Rice Pudding
puffed rice, citrus, brown butter gelato 

Oliva  
olive oil cake, caramelised lemon cream 

Leche frita  
milk custard fritters, burnt orange caramel   

Churro rosettes  
cinnamon sugar, smoked vanilla dulce 

Basque bite  
Basque butter cake, warm sherry cream

All our desserts are handcrafted daily in-house, celebrating premium, 
sustainable ingredients & artisanal techniques 

Enjoy one complimentary Kids' Meal with each All-You-Can-Eat Tapas Brunch package purchased.  

Pan Con Tomate
cristal bread, heirloom tomatoes, confit garlic, extra virgin olive oil

Ensalada Mixta
Genting Highlands organic greens, quail eggs, asparagus, 
shaved cucumbers & onions, sliced olives, sherry vinaigrette 

Spanner Crab Croquettes
2 pieces, saffron aioli

Gambas Al Ajillo 
red prawns, chilli, garlic oil   

Chargrilled Octopus   
shaved bluefin bottarga, chorizo, white beans & potatoes, saffron aioli

Enhancements 

Beetroot & Burrata 
fresh artisan crafted & smoked burrata, pickled shallots, baby 
arugula, candied walnuts, Pedro Ximenez sherry dressing

Cochinillo Asado
double roasted suckling pig, apple & calvados purée, anise pork jus      

Jamon Iberico de Bellota 
100% Iberian & 48-month-aged jamon, cristal bread, extra virgin olive oil

Patatas Bravas  
potato millefeuille, mojo picon, garlic aioli, 
preserved, shaved egg yolk

Truffle Fries
aged Manchego, white truffle oil, chives

Contains
Gluten

Contains
Dairy

Contains
Alcohol

Favourites Signatures Contains
Pork

VegetarianContains
Crustaceans

Contains
Tree Nuts

Mini Mosella Caesar Salad
baby gem lettuce, aged manchego, boquerones caesar dressing, 
aged Iberico ham, croutons & almonds 

$38Fresh Rotation of European Oysters  
 half-dozen freshly shucked oysters, verjus mignonette

30g, Grionde, France

2 glasses for $38
1 bottle for $88

Taittinger Champagne 
 

1 glass for $10
1 bottle for $50

Miraval Côtes de Provence Rosé 
 

750ml Bottle $30Carolina Orange Sangria 
 

$88Sturia Oscietra Caviar

Kid’s Meal

Mushroom Soup 
 parmesan, croutons

Nuggets & Fries 
 5pieces fried chicken nuggets, French fries

Chicken Little 
 roasted chicken breast, mashed potatoes & baby vegetables

Fish & Chips  
 fresh local, battered snapper fillet, shaved vegetables slaw, tartare 
sauce & French fries

Spaghetti Pomodoro 
 
 
spaghetti with heirloom tomato sauce, vegetables & parmesan 
cheese

Screwdriver, G&T, Aperol Spritz, White Port & Tonic

Beverage Enhancements

1 glass for $10
1 bottle for $45

French White Wine and Red Wine  
 

1 glass for $10Cocktails
 

Weekend Sips

ALL-YOU-CAN-EAT TAPAS BRUNCH | $50++ PER ADULT
Sunday


